














































松尾　一生 1 , 2 *　　星指　洋平 1 , 2 　　福岡　瑞紀 1 , 2  























　 そ こ で 、 E L I S A （ E n z y m e - L i n k e d
I m m u n o S o r b e n t  A s s a y ） 法 3 ）、 P C R
（PolymeraseChainReaction）法 4 ，5 ）、LAMP
（Loop-mediated isothermalAMPlification）
法 6 ）、イムノクロマトグラフィー法 7 ）、TOF-MS














































































































性が確認されている3MTM ペトリフィルム TM 培
地を用いて行った29，30）。
　3MTM ペトリフィルム TM 培地 AC プレート
（3M ヘルスケア社製）に希釈液を添加し、35度、
48時間培養した。各希釈倍率で測定は n= 2 で
行い、培養後のコロニーカウントは目視により


























































































































































R2 r β0 P n
野菜類 0.9027 0.9501 1.1614 <0.01 28
肉類 0.5786 0.7607 0.8595 <0.01 51
 鶏肉 0.7198 0.8484 0.9233 <0.01 17
 豚肉 0.6217 0.7885 1.5744 <0.01 17
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A bioimaging microcolony counter “ColoColoMee” using membrane filtering method combining a fluorescent 
staining technique for rapid and sensitive bacteria detection, was compared with the standard technique for evalu-
ation of the viable bacterial counts in foods. We investigated bacteria in foods using “ColoColoMee”, with raw 
vegetables, chicken, pork and beef, respectively. Using “ColoColoMee”, microcolonies could be detected after 
6h of the incubation, compared to that after the conventionally used 48h incubation period. The results showed 
a linear correlation, and the decision coefficients R2 with standard incubating technique (48h of incubation) with 
4 kind of raw foods were 0.90, 0.72, 0.62 and 0.48, respectively. These results indicated that “ColoColoMee” is 
useful for rapid and sensitive bacteria detection in food quality control.
Keywords: Fluorescent dye staining, Microcolony detection method, Membrane Filter Method, Microbial 
control, Incubation time
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